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THIS IS MADNESS! 
THERE'LL BE NO ESCAPE 
FOR THE PRINCESS 
THIS TIME! 
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SIR WARS | 


"Stir Warg' was conceived at Friday's Pub at the University of 
Alberta in the early summer months of 1978. The slightly hilarious 
conversation was centered, as usual, on food. 

It is doubtful that there is a more food-crazed, munchie-craving 
feast-freaked bunch of fans in North America than ESFCAS. We are 
the terror of chinese restaurants, the mainstay of Korean cafes, 
and the firm foundation of seafood speciality houses. We also eat 
junk food. 

The ESFCAS member has been seen crawling from a warm bed at 
ungodly hours, after a rough all-nighter, to partake in dim sum 
(Chinese breakfast) Many travel with knives, forks, and chopsticks 
in their back pockets. 

As well as being omnivorous eaters, many ESFCAS members are 
also recipe collecters and amateur chefs, and the purpose of this 
book is to share our favorite affliction with you. The recipes 
between these covers are a collaboration; each recipe described in 
the contributors own words and style. I hope the flavour comes 
through. 

I also hope you enjoy reading and using this cookbook as much 
as we enjoyed putting it together. 

It's also obvious that there will have to be a Stir Wars II, 
so many good things were missed. Our special Chinese cooking sec~ 
tion, for example, had to be held over +ill next time. Sigh?! 

Special thanks to Yvonne Higgins, Rosanne Charest, and Georges 
Giguere for typing, and to Dave Stuart, John Durno, and Dave 
Vereschagin, and a multitude of talented others for illustrations. 
And, of course to ESFCAS members (and the odd other) who contrib- 
uted their favorite recipes. 


PREFACE. 
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SIR WARS, the Official ESFCAS 
Cookbcok, is copyright®1978 
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Baked Whole Whitefish 





Whole whitefish (head&tail, but all gutted and scaled) 
Lemons 
lb. margarine 


BEDE 


Wash fish and lay on side in tinfoil that is larger: than the fish. 
Put slices of butter and lemon inside fish and on top. 

Salt and pepper tne beast if you wish. Wrap'in tinfoil and placa 
in (400 deg.) hot oven for 1 - 2 hours depending on size of fish. 
Test at one hour with fork. Meat should no longer be transparent 
along the backbone. 

Pour juice into a pitcher: margarine,fish juice, lemon make a 
nice sauce for potatoes. 

Cut head off and feed to katz. Remove meat by cutting down back- 
bone with an egg-flipper and lifting meat up in sections from 
backbone down. 


Serve with salad, boiled new potatoes and Danish flatbread. 
Serves 3 - 4, even 5 depending on hunger. Your guests and katz 
will think you ghod. 


-from Marianne Nielsen 


- Not tonight dear, I have a haddock. 


- Salmon Surprise or Rape of the Lox. 
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Fillet of Sole in Almond Butter 


1/3 c. slivered or sliced almonds 

1/3 c. butter or margarine 

tablespoons lemon juice 

tablespoons white wine or sherry 

teaspoon dill weed or seed 

teaspoon salt 

lb. fresh or frozen sole, halibut or perch fillets, thawed 


Combine the almonds and butter in a glass baking dish, and cook, 
uncovered, 5 minutes, or until the almonds are golden brown. Stir 
in lemon juice, wine, dill and salt. Arrange fillets in butter 
sauce, spooning sauce over fillets. Cook, covered with wax paper 
or plastic wrap, 5 minutes, or until fish flakes easily. Let 
stand, still covered, another 2 minutes before serving. 

A few tips... 

If you haven't got dill, which I usually don't, you can 
substitute. Parsley is a must, but you can also try marjoram, 
thyme, chervil, tarragon, or combinations of all of these. Lemon 
pepper will also add a little something to this dish. 

You can leave out the wine, if you like. 

This is just the basic recipe; I usually make more sauce, and 
maybe juggle my spices a but (for an encore, I stand on my hands 
and peel potatoes with my toes). 

Serve the fish with French-cut green beans garnished with lemon 
juice, butter and nutmeg. Rice also goes well with this. 

And there you have it, a meal to delight the hearts of your 
friends. -from Mary Karen Reid 
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Pork Chops Supreme 


Arrange 3 or 4 pork chops or pork steaks in a baking dish. 
Pour about + to 1 cup ketchup over the meat. Sprinkle 3 to 4 
tablespoons of brown sugar over this, and then 3 to 4 tablespoons 

of lemon juice over that. Add whatever spices appeal to you, 
along with the usual salt and pepper. (I favour garlic powder, 
oregano, savory, thyme and every so often, bay leaf). 

Throw the dish into the oven and bake, about an hour in 350° 
oven, or about 15 minutes into a microwave, turning the meat about 
half-way through cooking and basting with the sauce. Now is also 
the time to taste the sauce, and add more lemon juice or sugar, 
if the sauce is either too sweet or too sour for your taste. 

Serve with rice and this will provide something for you to pour 
the excess sauce on. 

This is one of those meals that take very little preparation 
time, and yet is good enough to serve guests. You may have to 
play with the proportions a little, because this is one of those 
dishes that I've been cooking that I have no idea of where the 
original recipe came from, or where it went. I just kind of 
throw the thing together, and it always turns out well. 


-from Mary Karen Reid 
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Sweet and Sour Spare Ribs 


4 lbs spareribs 2 tbsp lemon juice 

2 tbsp butter 2 tbsp Worcestershire sauce 
4c. finely chopped onion 2 tbsp brown sugar 

1 c. water (maybe +c. more) 1 tsp dry mustard 

1 c. ketchup 1 tsp salt 

2 tbsp. vinegar 4+ tsp pepper 


Have spareribs cut in serving size pieces. Brown slowly in 
frying pan(s) then put into a baking pan. Pour fat out from frying 
pan then melt butter in it and brown the onion. Cook until onion 
is brown, then add water, ketchup, vinegar, lemon juice, Worcester— 
shire sauce, brown sugar, ary mustard, salt and pepper. Simmer 20 
minutes. Set oven for 350°, pour sauce over ribs. Bake, covered 
14 hours. Makes 4-6 servings. : 

Personally, I add about twice as much onion, but it's all a 
matter of taste. 


-from Lorna Toolis 





Lord Fowl's Bane 


You'll need: Chicken cutlets 
Swiss cheese (or Edam or anything mild that you like) 
Chopped walnuts : 
Parsley 
Salt, pepper 
Egg 
Bread crumbs 
Stuff each cutlet with a mixture of cheese cubes, walnuts and 
parsley (salt and pepper to taste). Seal the edges of the cutlet. 
Flour each cutlet and brush with a mixture of beaten egg and 
seasonings. Coat with breadcrumbs. 
Either: panfry chicken in skillet until cotked or bake in 350° 


oven until nice and done. 


- from Diane Walton 


Cog au vin 
1 chicken or chicken pieces 

1 medium size onion 

about 1 cup of fresh mushrooms {or 1 tin) 

5 slices bacon 

4+ -1/3 c. butter or oil 

1 clove garlic 

+c. flour 

24 c. red wine (NOT COOKING WINE!) or 1 3/4 ©. chicken stock and 
2/3 c. red wine 

1 bay leaf 

salt and pepper to taste 


Fry mushroom and onion in butter, then remove. Dice bacon and 
fry in same pan, then remove. Add chicken. Cook for about 10 
minutes until golden on the outside. Remove. Stir crushed garlic 
and flour into butter; cook for 3-4 minutes. Add wine or stock & 
wine plus seasonings. Simmer until sauce is smooth, return other 
ingredients to sauce and simmer for 30 minutes or until chicken is 
tender. 


-— from Yvonne Higgins 


Cornish Game Hens for Two 





2 frozen Cornish game hens 

Shake'n'Bake (yes,really!) Savoury flavour 
1 egg 

tec. milk 


Preheat oven to 400°. 

Thaw the little chickens. Skin them; throw the skin away. 
Beat the egg and milk together, and brush the mixture onto the hens 
Put the wet hens on a plate covered with Shake'n'Bake; cover them 
with more of the same. Eake them on a cookie sheet for 45-60 min. 
A piece of tinfoil over the chickens keeps them moist (keep the 
shiny side in!). 

Serve with baked potatoes and stir-fried broccoli. A dressing 
can be made with the giblets. 
Dressing 
the giblets, chopnred 1b. fresh mushrooms, sliced 
1 green onion, ci c. breaderumbs 

Put the mushrooms in a small covered saucepan over medium 
heat for about ten minutes or until the mushroom juice boils away. 
Combine all the ingredients and stuff the chickens before baking; 
add 15 minutes cooking time. 

+c. almonds can also be added to the stuffing mix... 





Rn 


-from Georges Giguere 


Shake'n'Bake ? ! Shake 'N'BAKE??!!!?! 
SHAKE 'N'BAKE!!!! 


Chicken & Dumplings 


3 chicken breasts 

1 can cream of celery soup 

enough flour to coat the chicken 

salt, pepper & cayenne (sparingly! ) 

tumeric 

Mix spices, flour. Cut up chicken into 14 cubes and roll in 
flour mix. Put enough oil to coat bottom of pan in a frying pan, 
heat and drop chicken in. Cook until 3/4 done and then take 4... Can: 
cream of celery soup, put into the pan with the chicken; cook until 
the soup bubbles lightly. Dump into a casserole dish and make 
dumplings. 
Dumplings 
ee flour . 
tsp double acting baking powder (can use ordinary) 
ec. milk 4c. salad oil 
tsp salt 4. butter (melted) 
sprinkle cayenne 1 c. bread crumbs 
tsp celery seed 
tsp dry onion flakes 
tbsp poppy seeds (optional) 


hoe) 


Stir together milk, salad oil on top of all dry ingredients. 
Take rounded tablespoons of dough and dip into the melted butter. 
Roll in bread crumbs. Place on top of the casserole and cook for 


15 minutes. : 
Make sure the casserole dish is not completely full as the 


dumplings on top will up the fluid ratio. 
-from Marlene Reynolds 
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Stuffed Green Peppers 


4 nediun/large green peppers (with square bottoms- a matter of convenience, not 
1 lb. hamburger aesthetics) 
12 pieces sharp cheddar 

1 tsp. oregano 

1 tsp. celery seed 

4 medium dried red chili peppers 

1 100z. can tomato soup 

1 large onion 

¥ tsp.garlic powder 

q tsp. cayenne 

Lots of pepper and salt to taste 


Goulash Take the lb. of hambuxger and fry it, adding salt to taste & lots of 

pepper and chopped onion. While it is cooking add oregano, celery seed, dried 

red chillies,garlic powder, 2. cayenne.(Then wash your hands immediately, DO 

NO’ RUB YOUR EYES3) When the meat mixture has cooked add the tomato soup, stir 
in thoroughly, and turn heat dow to simmer. Stir occasionally. 


Green Pepper: Put pan of water 1" deep on to boil. Quickly cut the top part of 
the green pepper around the stem out and a matching hole in the bottom of the 
pepper. Clean out all the fibre and seeds inside, then put them in the boiling 
water, Steam them until they are no longer raw, but not yet soggy. 

Take the peppers out of the pan and carefully(so as not to have index fin- 
ger cordon pleu) put a piece of cheese across the bottom hole in the green pep= 
pers(voila, costive G.P.) Fill halfway up with goulash, insert another piece of 
cheese, then fill up the rest of the way with goulash.Lay one slice of cheese 
across the top. Put peppers into oven under broiler until cheese melts. 








Unless your stomsch is entitled to the hellfire flare be careful with this 
one. It's a matter of choice, personally I add extra chillies and sometimes 
curry powder for extra flavour. Leftovers are good in a sandwich the next day. 


~ -from Lorna Toolis 
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Non-Italian Spaghetti Sauce & la Ishida 


This sauce was put to the test at a pre-premiere Star Wars dinner. 
The recipe usually serves eight adequately. 


2 lbs. ground beef 

1 medium onion, chopped 
1 tin schatennt 280) or 6-8 medium sized fresh tomatves 

2 tins tomato paste(6oz) : 

1/2-3/4 1b. fresh mushrooms, sliced 

1/2 green pepper, diced 

1 tbsp. oregano ks 
1 tbsp. thyme 

3/4 tbsp. tarragon 

1 tbsp. sweet basil 

1 tsp. salt 

1/2 tsp. pepper 

1 large bay leaf 

1 clove garlic, crushed 

water, oil 


Brown beef in oil. Drain off excess fat. Add onion and cook till transparent, 
Add tomato paste and 3 tins liquid(mixture of water and liquid from tin of tomatoes.) 
Mix. Add tomatoes, green pepper, bay leaf, garlic,and spices, Simmer 8 to 12 hours. 
Add mushrooms one half-hour before serving. 


Serve over spaghetti noodles or vermicelli. 
-from Karole Ishida 


Spaghetti Sauce ala Cape St. James: 

Situated on the west coast of British Columbia is the wind and rain battered 
Queen Charlotte Islands. At the extreme southern tip there exists a lonely forgotten 
weather station called Cape St. James, Cut off on this miserable rocky tip the 
station staff has turned to cooking for recreation, One survivor, Les Fraser, passed 
this recipe to me prior to his passing on. 

_1 package Lawry's Spaghetti Mix 
1 602 tin tomato paste 

1 tin mushroom soup 

1 tin tomatoes 

1 1b. ground round 

2 small to medium onions 


Combine spaghetti mix, tomato paste, mushroom soup, and tomatoes in a large pot 
adding a tomato paste tin (60z) of water. Apply low heat and stir occasionally. 
Place ground meat in frying pan with a little bacon fat and brown on medium heat. 
After browning add meat to sauce. Chop up onions and fry briefly then place in sauce, 
Stir sauce and let simmer for half anhour. Serve over spaghettini (thin noodles) 


with dinner rolls and red wine. “Itsa nica stuffi" 
-from John Mullock 


-John says this is even great eaten by itself because it's so thick, 
Others comment; "You could roll highway with it", "Brick mortar". 
But its good! Ghood? 
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MEATLOAP 


2 1bs. groundbeef 
2 cups partly cooked rice 
2 eggs beaten 
garlic salt or other seasoning 
finely chopped: 
1 medium sized onion 
1 pepper(red,green or 1/2both) 
1 celery stalk 
1 grated carrot 
1/2 cup sliced mushrooms 





Sauces . 

Heat 1 small can tomato paste with equal amount of water, 

2 tblsp. brown sugar, sprinkle of nutmeg and a pinch of dry mustard. 
Bring to a boil. 


Mix the chopped vegetables and partly cooked rice in with the 
ground beef. Add seasoning, then mix in the beaten eggs. Put into 
a casserole dish and cover with the sauce. Bake at 350deg.F. for 
about 1 1/2 hrs. 


-from Rosanne Charest 


Porcupines 

1 1b. groundbeef 

1/2 cup uncooked rice 

1 medium onion sliced thin 
1/2 cup celery chopped 

1/2 green pepper sliced thin 
1 tin tomato juice(if tj fanatic use large tin) 
1 tsp salt 

1/8 tsp pepper 

1 tbsp butter or margarine 
dash nutmeg 


Mix meat,rice,salt,papperénutmeg. Shape into small balls, 
place into casserole dish. 

In skillet fry butter,onion,celery&green pepper. Cook until 
onions are golden brown. Add tomato juice and pour sauce over meat 
balls. Cover and cook for 1-1 1/2 hours at 350deg.F. 


-from Yvonne Higgins 


-How do you serve it? Very carefully! 
-It sticks to your ribs. | 











Eddie'(a)s Meatloaf 








Here is a great recipe, even for the darkest night. Make sure there's a 
light burning in the fireplace when you make this recipe, This is great for 
unexpected guests, Transylvanian parties, and while taking in an old ‘Steve 
Reeves movie. " 


2 lbs. ground beef (from a Transsexual Transylvanian cow, of course). * 
1 cup of soft, curvacious bread crumbs (optional) 

1 slightly beaten egg (be gentle!) 

1 small (but ominous) onion 

2 tsp. salt 

3/4 cup of "wasted" water or milk 


--If you like your meatloaf spicy (and I'm sure you do) you can abandon yaur= 
self to.absolute pleasure by sinisterly sprinkling the following ingredients 
into the recipe: 

4 tsp. ghoulish garlic salt 
1 tsp. rosemary leaves 

4 tsp.tempestuous thyme 

£ tsp. seasoned salt 


Combine all of these ingredients in a bowland then place in a greased loaf 
pan. For an added touch, place on top four strips of Brad's bacon. Cook in the 
oven for one hour at 350 deg. F. 

For different inclinations (and we all know, Meatloaf, has a few!) put 
slices of your favourite cheese in between layers of meatloaf. Also you may add 
parbecue sauce and/or ketchup to the recipe for added flavour. 

: I might add that if you want something visual that's not too abysmal, a 
motorcycle shaped Meatloaf pan is quite appropriate. 


*Please note, this creation requires no Frank'n'Furters. 
-from Bob Weir 
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Hamburger (any amount) - a ; 
Onions (how well do you like onions?); fry together and drain 
1 cup shredded cheddar cheese 

Cooked noodles 

1 can mushrooms, drained (or, if you like fresh...) 

1 can creamed corn (minus 2tbsp. for the cats) 

1 can mushroom soup 

What kind of herbs&spices do you fancy? 


Mix everything(except the cheese) together in a large casserole, Sprinkle 
the cheese on top. Throw the whole mess in the oven until it bubbles like Mount 
Vesuvius. Serve with @ salad or éreen veggies and take your bows, 

Feed critics to the catis? 


The preceding recipe can feed any number of hungry bodies, by varying amounts 
of hamburger ana noodles, I just throw things in, in varying amounts, and pray 
for the best. Good lu: 





-from Mary-Karen Reid 


13 1b. beef round steak, # inch thick 
#eup all-purpose flour 

2 tbsp. tter ox maz 
3 medium onions, slic 
1 tbsp vinegar 

1 bay leaf 

% tsp. dricd thyme le 








Trim excess fat from meat. Combine flour, 1 tsp. salt, one-eighth tsp. pep- 
ber, Pound into meat. Cut into serving=size pieces, Brown in hot margarine or 
butter, drain of? fat. Top with onion; stir inl cup water and remaining ingred= 
ients, Bring to boiling; reduce heat and simmer covered for one hour, Remove 
bay leaf, Serves 4 t> * persons, 


This little beaniy 
changes have been mais 


was originally taken from a book long forgotten. Some 
tet the net results have not been forgotten - great!! 


-from John Mullock 


ota" ee a ae 
“ideeigs \ 
nae AS, 


A 


“—_- 





-A steak that will so Straight +f 
to your heart, Carastine K. 





tereeee..and this is the pee een . 
meat of the matter, Ne 
it 
YAW START 
Sa ee 
MA eb 








Ghod what good chili! 


Killer Chili 


2 1bs. hamburger 

14 large onions, chopped 

13 green peppers, chopped 

1 large can stewed tomatoes 

2 pee fie chili (red kidney) beans 

2 cans(14oz) mushrooms 

2 cups sliced fresh mushrooms (optional) 
2 pkg. Lawrey’s chili mix 

3 stalks celery (optional) 

salt, pepper, dash of chili powder 





Put hamburger, salt, pepper, and dash of chili powder. in a large covered 
pots cook until the meat is brown. (Do not "brown' ie, fry in skillet). Add the 
chopped onion and let cook for 3 or 4 minutes, Add chili peans(drained), mush 
vooms(drained), and tomatoes(not drained), Add green peppers and chili mix, let 
cook over low heat for anywhere from 10 minutes to 24 hours, uncovered, The 


longer you cook it, the hotter it gets. 
Great on the second day, even better on the third. On the fourth day, poke 


it with a pointed stick to ensure lack of animacy, then cook. 

I suggest that this be served with buttered hot sesame buns and a good 
light bheer, This recipe serves 5-6 entities, depending on the politeness of 
your guests, 

Killer chili has been known to make strong men weak~stomached and shy men 
aggressive second~helpers. It has also been used in bombing runs by the Neofan 
Liberation Army, David Stuart subsisted on it for two weeks, And finally, it is 
one of the few things Morgon the Kat won't eat, but Georges will. 


-from Marianne Nielsen 


Chili Con Carne Non Inferno = 4n alternative to Killer Chili 





1 1b, lean ground beef 

1 can(14oz) red kidney beans 

1 can Campbells Tomato soup om 
1 medium onion x 
chili powder 


Combine chopped onion and hamburger in frying pan. Cook till brown. Drain. 
Add Kidney beans, tomato soup, and cup of water. Add chili powder to your 
preference in taste. Boil quickly then simmer for 30-40 minutes, Serve. 

For thicker chili reduce water amount. Guaranteed to please those who like 
chili without 3rd degree burns. 





-from John Mullock 


-For Killer Chili, the alternative 
title of Chili Con Carnage was 


recently suggested. i fe 
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Veal Scallopini 


1 veal round steak cut 1/2" thick 
(boneless beef round can be used instead) 

1/4 cup flour 

1 tsp salt 

1/8 tsp pepper 

2 tbsp butter 

1 cup fresh mushrooms(or 1 tin) 

1/4 cup sherry or red wine(dry) 

1/4 cup water 

1 tbsp lemon juice 

1-2 tsps. chives if desired 


Cut meat into peices(about 3"x3"). Coat with flour,salt&pepper 
Pound meat with a meat hammer or the edge of a heavy saucer, until 
1/4"thick, sprinkling with flour mixture as needed.(meat will be 
dry when finished). In large frying pay, brown both sides of meat 
in butter until golden brown.(about 2 min.) Add mushrooms,wine, 
water lemon juice&chives. Simmer covered for 10 min. Serve with 
noodles or rice. 


tip: sherry or wine can be omitted, just increase water. 
~Yvonne Higgins 


- CAIO! 


Hamburg strogonoff 


1 1b. hamburger 

1 tin cream of mushroom soup 
1/2 onion chopped 

1/2 green pepper chopped 
mushrooms as much as you like 
1/2 cup wine(white) 
salt&pepper to taste 


Brown hamburger, add onions,green pepper&mushrooms. Fry until 
golden brown. Add soup,*ine&seasoning. Simmer about 15 min. Serve 
over egg noodles. 


-Yvonne Higgins 


-Ve haf vays of making you enjoy this 
-the Burger Baron 
-I'm a hungarian for stroganoff 
-John iM 





Whats a wok? 


It's what you hit a wabbit with 
when you don't have a wifle. 





Swedish Meatballs 


i 1b. hamburger 

1/2 cup bread crumbs(or cracker crumbs) 
1 egg 

1 small onion chopped fine 

salt & pepper 

Italian seasoning 


mix ingredients, make small meatballs, roll in flour, brown. 


mix 1 can tomato soup 
1 can chicken & rice soup 
1 can water 
Put meat balls into mixture & simmer 1 1/2 hours 
They can be frozen. 
-Yvonne Higgins & assoc. 


+t n H 
- MORK, MORK, MORK! 


- or as the muppets say: 
“Where are the subtitles?" 


RECIPES AND FOOD TIPS FOR THE FOOLHARDY 


Greasey spoon surprise 


You know the story, trapped in a greasy spoon desprate for 
something different and safe. Well(if you are both brave and hardy) 
there is one commodity always available in greasy spoon the only 
requires one magic ingredient - liberally sprinkled to enliven and 
change. Note, should be hot and greasy, for best results 
.+ee:French fries and lots of tobasco sauce....... really, potatoe 
and oil absorbs the hotness and what's left really is interesting. 
(Do not take deep breath over snack just after sprinkling heavily, 
make sure it has sunk in). 


-Jamie Bater 


Ten minute Gourmet Touche's 





You all know about baked potatoes...right? Problem is how to 
gourmetify them. 


~ wash nice potatoes 

- take foil and make doubled pouch 

- put patatoe in with crisco or peanut oil 

- sprinkle with salt and... 

~ add liberal amount of sage, or tarragon, or juniper 
or mace or any spice in bulk. 

- make several kinds and live a little 
Note: it is almost impossible to add too mu ch of spice; 

(except maybe cayanne or saffron). ‘ 


-Jamie Bater 
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MEATLESS, AND ALMOST MEATLESS SUPPERS 
-dedicated to all starving students, unemployed types, and poople who spend 


their money on cons instead of groceries 
FRIIS IOI FORE IE 


Boston Baked Beans 

1 large can brown baked beans, and 1 regular can 
1/3 cup ketchup 

1 pkg. bacon 

1 large onion 

1/4 cup molasses 


Cut bacon into 1" pieces and fry with the onion. Pour off the fat and add 
to beans in a roaster. Add ketchup and molasses, mix in well, Bake for approx- 
imately one hour at 300 = 325 deg. F. 

Terrific; I usually cook a double batch. 


-from Lorna Toolis 


-Boston in ‘80! and have a gas (Alberta crude), 


Oysters On The Half Loaf 
1 French loaf 


1 lb. of fresh oysters Lf. Ra 
2 medium tomatoes wi pate Oe 
5 strips of bacon ; NG rss a 
1 clove of garlic ae cer Se 


Cut loaf in half ‘then remove center. Brush loaf's center with butter, With 
rubber gloves on, crush the garlic quickly and gently rub the center of the loaf, 
making sure you don't leave itty bits of garlic behind. Half fry the bacon and 
thinly slice the tomatoes. Gently wash the oysters under cold water. Coat oysters 
gently with flour. Heat fry pan to 400 deg. F, then sear oysters for about 2 min, 
After searing,drain and place in the loaf, Cover oysters with the. bacon and place 
the tomatoes on top. Cover this with top half of loaf. Wrap in aluminum foil and 
put in oven at 350 deg. F. for 10 to 15 minutes, If you want to keep it for a day, 
don't place it in the oven; put it in the fridge. 

Can*t remember the name of this dish, but thanks to the Boob Tube, I got 
it from the Galloping Gourmet, 


-from Peter L, Terry 
Quiche 
2 beaten eggs 
2 cup mayonnaise 
$ cup milk 
2 tbsp. flour 
14..cups diced cooked ham (or 1 can shrimps,drained 7oz.) 
8 oz. pkg. swiss cheese (grated) 
1/3 cup sliced onion (plain or green) 


Mix first four ingredients till blended. Stir in ham or shrimps, add grated 
cheese and onion. Pour into pastry-lined 9" pie plate, or tart tins, Bake at 350 deg, 
for 40-45 minutes. Any good pastry recipe will do; if pastry is not your forte, use 
a Robin Hood Pie Crust Mix, It makes a perfectly adequate pie crust. When making the 
shrimp quiche, I like to also add a drained can of mushroom stems and pieces. 


-from Joyce Rubin 














Eggplant Parmagiana 
(cert finally found out what to do with eggplant) 
1 eggplant = washed and sliced 
1 egg 
2 tbsp. salad oil 
+ cup four 
1 tomato - sliced 
+ cup mozzarella cheese (grated coarse) 
1 can tomato sauce 
6 slices fresh bread - crumbed 
garlic - pinch 
paprika - pinch 
2 tbsp. olive oil 
parmesan cheese- grated, and lots of. 
4 cup water (about + cup anyway) 


Beat egg well; add 2 tbsp. salad oil and water and beat thoroughly. Dip each 
slice of eggplant in flour, then in egg, then in bread_crumbs. Leave for a few - 
minutes in a flat pan to dry out. Heat 4" frying oil (any kind), sauté egg plant 
until brow on both sides. Arrange eggplant in a large casserole and top with 
sliced tomato. Heat tomato sauce, oregano, and garlic ina sauce pan to boiling 
point, then pour over eggplant. Top casserole with mozzarella and parmesan cheese, 
Dash of paprika on top and drizzle 2 tbsp of olive oil over all. Bake in a 375 deg. 
oven for 20 - 40 minutes, depending on amount of eggplant used. Eggplant is soft 
but not gooey when done. 

-Serve with cucumbers (fresh and cold) and brown bread and butter. 

=Miso suggested is a cheap tut good 1 litre bottle of cold white wine. 

“Candles and soft music is optional 

-Two mooching (vegetarian) pussy cats are mandatory . 

-This recipe comes courtesy of Fay Robertson and Gordon Haas, two Ottawa types 
who ‘admit to being closet SF freaks and kat lovers. 


Eggplant? -only if you like eggplant. 


-from Marianne Nielsen 


Avocado Addiction Salad 


1 head crisp lettuce 

2 medium ripe avocadoes 

2 hardboiled eggs 

4 can black olives (no pits) 
Cheddar cheese (good siged chunk) 
4 green pepper 

oil and vinegar dressing 





Tear lettuce in bite-sized pieces, Peel and slice avocadoes. Cut cheese, eggs 
and green pepper into bite sized chunks. Cut black olives in half, Add dressing to 
taste. 

Suggest serving this with hot Sesame buns and/or with soup. 


-Lorna has been known to slaver quietly when contemplating the bowl from a distance. 
She's even worse within grabbing range. 


-from Marianne Nielsen 
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WRITER'S WORKSHOP WIENERS 
" (contrituted by Christine Kulyk) 


Now for something to help get those creative juices flowing, a little bit of 
"brain food". 

Take one medium-sized brain, suitably juicy, add ketchup and clam sauce, . « 
oops! Sorry- -wrong chapter. We are of course referring to food for the brain- -i.e., 
"Food for thought",something to increase one's verbal productive capacity. The 
members of ESFCAS Giscovered at.a Writers' Workshop last year that a satisfied tumny 
can augment the utilization of the higher functions of the mind, such as the cre- 
ative faculties. In other words, it is all very well to be a starving artist, but 
the true craftsman realizes that one writes better on a full stomach (well, maybe) « 
We have found that Wieners- -otherwise known as Frankfurters, Beef & Pork Sausages, 
Franks, or Hot Dogs- -can fulfill one's requirements in this department quite 
adequately. 

There are numerous ways of preparing the ever-popular Wiener, First, there is 
the following time-honoured recipe: 


WIENERS A LA TRADITIONELLE 





2 =< 3 beef sausages (Wieners) per person 
An egval number of hot-dog buns 

1 Jar of mustard 

1 Jar of relish 

Butter 

Ketchup 

Pickles 


The Wieners may be cooked in any of several ways: broil them in a standard 
oven until they become puffy ’and slightly brown; heat them in a saucepan in 
boiling water until they become swollen; or roast them over a campfire until they 
take on an ugly blackish tinge. 

The buns may be baked to a crispy golden=-brown texture, or fried in butter until 
they are brown and greasy on both sides. Butter the inside surfaces of the buns 
carefully. Place the Wieners inside the buns. Add mustard, relish, or ((choke) ) 
ketchup, to taste. . 

Serve while hot. (Provide napkins. This can be a messy dish.) This delicacy 
is especially delicious if served with dill pickles. 


WIENERS DECUISHS 
an appetizer, 


1 Wiener per person 
6 = 7 toothpicks per Wiener 
2 packages of Wiener wrap per dozen Wieners 
(one package makes 6 Wieners déguisés) 
1 Jar of mustard 


This delightful hors d'oeuvre is prepared by following the explicit directions 
on a package of Pillsbury's Wiener Wrap (Registered T.M.,I think)-Get the cheese=- 
flavoured kind; it’s especially tasty. Alternatively, those of you who possess 
some culinary skill can, I'm sure, concoct a suitable substitute- -any slimy- 
textured puffy pastry Gough will probably do as well as the "name" brand, The 
Wieners must be individually wrapped in rectangular pieces of dough (with a light 

_ coating of mustard on the inner surface of the dough, if desired); then place the 
Viieners on a cookie sheet and bake in a standard oven. When the Wieners are ready 
(the dough should be puffy and golden-brown) ,remove them from the oven and slice © 
them into tiny bite-sized portions. Jab a toothpick into each portion to hold it 
together as well as to make it easy for your guests to grab portions without 
looking like slobs. Place the Wieners déguisés on a serving tray, and provide 

CONtsese 
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napkins. Serve hot, If necessary, Wieners deguises can be prepared in. advance, 
refrigerated until needed (preferrably less than a week later), and reheated 


immediately prior to serving. é 

CAUTION: This popular snack has been known to disappear extremely 
quickly dat-ESFCAS gatherings. Try to restrain your guests from grabbing more 
than one or two portions at a time; and have plenty of other munchies on hand 
as well or your eating area could come to resemble a battlefield. 


eo 
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DO IT SIMPLE, DO IT FRENCH! 


The "Easy-Does-It Omelet : 

Use 4 - 5 eggs of large or extra-large size. Beat well with a fork. Add 
about 1 splurch (a splurch is about 3 tablespoons, more or less) of cold water, 
Beat it again. Have a non-stick frying pan with rounded edges ready at low heat, 
coated héavily with melted butter. Do not burn the butter. Pour in the egg mixture 
and increase the heat to medium-low (about 240 deg. F), Don't try to rush the 
cooking; if possible, cover the pan. When the omelet is nearly done, put the 
topping on,fold the omelet, and cook it to a beautiful, golden=brown finish. 


Topping List 

cheese You can combine any or all of these? 
ham Don't be afraid to try others or 
mushroom experiment! 

bacon 


olives (green w/pimento) 
-with a title like that, no comment is needed. 


-from Tony Higgins 





Tuna~Olive Bake 


1 1/3 cup precooked rice 

1 can cream of mushroom soup 
1/ 3 cup milk 

3/4 tsp. salt 

dash of pepper 

1 can flaked tuna 

1/4 cup chopped olives 

1 tbsp lemon juice 


Combine soup, milk-and. seasohing and heat. Mix tuna, olives and lemon juice, 
In casserole dish put rice, sauce and fish in layers,ending with sauce. Bake 
uncovered in oven at 350 deg. for 30 minutes, 


-from Yvonne Higgins 


-Do you know how hard it is to tuna fish? Yech! 


El Grosso Pizza Loaf 
1 loaf French bread 


3/4 lp. lean ground beef 

1/3 cup grated parmesan cheese 
cup finely chopped onion 
cup chopped ripe olives 


tsp oregano 

dash pepper 

1 6 Oz, can (2/3 cup) tomato paste 
8 oz. pkg. mozzarella cheese 

3 tomatoes, thinly sliced 

Cut loaf of bread in half lengthwise, Combine beef, parmesan cheese, onion, 
olives, salt, oregano,pepper and tomato paste. Spread evenly on each half loaf. 
Broil about 5 inches from flame forl2 minutes or until meat is cooked, Top with 
tomato slices and cheese. Broil for a minute of two until cheese melts, Serve 
at once, 

-There are many possible variations to this recipe, Basically, you can add 
anything you like on a pizza when you add the tomato Slices; I like to green 
pepper slices and thinly sliced raw mushrooms. Do not add more onion; it will be 
too much, Be sure to use only lean ground beef in this recipe; the cheap stuff 
is too greasy, and you will end up with a soggy greasy mess. 

-These can easily be made ahead of time. Just load them up with goodies 
and wrap in tin foil. Shortly before you want them, toss them in the oven still 
wrapped - when thoroughly hot (about 10 min.) unwrap the foil from the top only, 
and place under the broiler to melt the cheese. Do not unwrap too far or the 
edges will burn. 


-from Joyce Rubin 


-a satisfied 'urp'= (Jchn Mullock) 





PigOut Pizza 

IChef Boy-ArDee double pizza mix (cheese) 

1 Overlander beef salami OR beef sausage, sliced thin 
8" of $"mild pepperoni, chopped 

1 lb. fresh mushrooms, sliced 

2 lb.medium cheddar 

3 1b. mozzarella 

green pepper, chopped 

15 black olives, pitted and quartered 

one 13" pizza pan, greased 

Put the sliced mushrooms in a covered saucepan on medium heat for five to 
ten minutes, until the juice boils away, One can prepare the dough while they cook, 
Open the pizza mix, put aside the Parmesan cheese they supply, and the tomato sauce, 
for later. Preheat the oven to 400 deg,F. Dump the flour mixture from both packets 
into a large bowl, add a cup of lukewarm water, and mix with a fork until all the 
loose flour is in the dough. Fork the dough thirty times, cover the bowl, and put 
in a warm place for 5 minutes, Grease the pizza pan. Phe mushrooms should be 
ready; take them away from the heat and let them sit and cool, 

Grease your hands, and dump the dough onto the pizza pan; flatten the dough to 
an average 1" thickness, Open the can of tomato sauce, and pour it over the dough; 
use only about 1/3 of the (14 oz) can or less, Sprinkle 3 tbsp. of the parmesan 
cheese over the sauce. Add the pepperoni, then the sliced beef sausage, then the 
mushrooms, peppers and olives. Grate the cheddar first over the pizza, then the 
mozzarella, Put it in the oven (400 deg. F.) for 20 minutes, Serve, Feeds 3 easily, 


Do NOT use; Kraft cheese, cheapo sausage, or an overabundance of spices or 
sauce (otherwise it will taste awful). 


For those of you who want the recipe for pizza dough, remember that the crust 
must be cooked for 10 minutes before you can pnt filling on top. 
You will need: 
1 cup warm water 
1 tsp sugar 
1 pkg fasterising dry yeast 
1 tbsp oil 
2% = 3 cups presifted. flour 
1 tsp salt 
Dissolve the sugar in the water, add yeast. Let stand for 10 minutes, Stir 
in 011,1$ cups flour, salt, and beat thoroughly, Add the remaining flour, and 
beat again. Knead the dough on a floured board until smooth and elastic (10 min.), 
Place in a greased bowl, grease all sides of the dough, Let rise till doubled 
(30 - 45 min,) in a covered bowl in a warm place. Knead gently to remove bubbles, 
Bake at 450 degrees F, for 10 minutes before putting anything on top. 


get ~-from Georges Giguere 


-There's a little boy in everyone - Bert 

-This one you need a shovel to lift out of the oven = Ron 
“You need a shovel to eat it - anonymous 

-The Frog Manor Special = Diane 


3 
Basic'Homemadd Pizza 


Basic Tone 

-frozen packaged rolls of breaddough 

=-thaw 1 per pizza ; 

-roll out on bread board(flour on board and roller) 3 

-put in big cookie sheet pan & pull & pinch onto edges until stuck in place 
Tomato.paste or.soup, 1 can for 2 pizzas 

A little Italian seasoning ; 

Cheese - grate $ 1b. per pizza or more. Not too much. 

Add whatever you like; ham, pineapple, etc... 


-from Jim Ferris 
-Your basic 39¢ model- 


nw, 


ajar and Pizza'{Joyce) 


Casserole Cabbage Rolls 


1 lb. lean hamburher 
1 tsp. cooking oil 
1 chopped onion 
1/8 tsp pepper 
3 tbsp. raw long grain rice 
110 oz. can tomato soup 
1 soupcan of water : 
3 cups coarsely shredded cabbage (packed) 
In large fry pan fry beef in oil for a minute or two; add onion, salt, 
pepper, and rice. Mix and saute for 2 - 3 minutes. Add soup and water. Put 
cabbage into 3 quart greased casserole dish. Pour meat mixture over cabbage. 
Do not stir. Bake covered for 13 hours at 325 deg. F. 
I like more rice, so I increase the rice and add more liquid(soup or 
tomato juice). 





-from David Stuart 
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TRIFFID TRIFLE 


Contrary to popular belief, eastrivle is no mere trifling 
matter. I mean, can you imagine the joy throughout the British 
Isles, on the day that some cook found out exactly what to do 
with stale sponge cake? It's mind-boggling. So, as you sink your 
teeth into this rare delicacy, remember one thing. Just close 
eyes, and think of England. 


Prepare in advance, one package vanilla pudding mix. ( There's 
supposed to be an elaborate custard recipe, but the damn thing 
goes lumpy half the time.) 


Cut sponge cake into medium-small chunks and spread some 
raspberry jam on each. Place the cake in a large bowl (make sure 
it's pretty, because you'll be serving the stuff in it) and pour 
over about a cup of sherry (brandy would be good too, but I 
prefer sweet sherry). Allow it to soak in real well(tee hee) and 
then cover with helf the contents of a thawed package of frozen 
raspberries. Cover this with half the pudding, then half the 
amount of your whipped cream, the rest of the raspberries, custard, 


and top with whipped cream. Garnish the top with slivered almonds 
and whole raspberries. Chill several hours and serve to a very 


Ze. 


couth* group of people. 


* An uncouth person will immediately ask you, "Hey, don't you 
think this is a waste of good booze?" 


This recipe was served to a discriminating selection of 
persons at the residence of J. Mullock, January 6, 1978. There 
were no leftovers.’ 


Ingredients: 

Sponge cake 

1/2 cup - 1 cup sherry 

1 pkg frozen raspberries - thawed 
1 pkg prepared vanilla pudding 

2 cups whipping cream, whipped 
slivered almonds 


- from Diane Walton 


Whatever happened to Fay Wray? Did she ever try to tempt her 
special guy with this next delicacy? Bet she didn't. Candy's 
dandy, liquor's quicker, but ahhh —- bananas are definitely one of 
the more (er, ah) "suggestive" fruits. Seduce your own big guy 
with: 


KONG'S DOWNFALL or YOU'RE NOT LIKE THE OTHER G 


For a single serving, peel and split one banana, and place in 
pottom of a small baking dish. (you can multiply quantities of all 
ingredients, according to the number of seductions planned for the 
evening). Mix separately 2-3 tablespoons of dark rhum with almost 
the same amount of brown sugar, and pour over the banana. Sprinkle- 
a bunch of semi-sweet chocolate chips over this, with just a 
smidge of cinnamon, and bake at about 300 deg. F until it becomes 
a gooey mess. Just before serving, cover with gobs of whipped 
cream. Simple, but devastating. 


If you plan to make a frequent use of this Abdreddidid¢ recipe, 
make we recommend that you also have handy a copy of the Dieter's 
Guide to Weight Loss During Sex. You'll probably need it. 


- from Diane Walton 
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Food of the ghods!} 





AMBROSIA SALAD (A SWANN SONG IN CUISINE) 





1 small container sour cream 

1 can pineapple tidbits (drained ) 

1 can mandarin orange segments (drained ) 

1 bag miniature marshmallows 

1/4 cup mayonnaise (or miracle whip) 

1/3 cup coconut 

1/2 lb. green grapes (seedless or split and seeded) 


Combine all ingredients in a large bowl, cover, and 
refrigerate for at least 24 hours to allow marshmallows to puff 
up and all flavors to marry. In the fresh fruit season, cherries 
can be substituted for green grapes. A chopped apple or banana 
also adds 2 nice touch. 


- from Joyce Rubin 


BANANA DESSERT (You'll go ape over ities) 


2 large ripe bananas 

1 can crushed pineapple 

2 envelopes Dream Whip 

1 tsp. almond extract 

sponge cake or stale white cake 


Mix together the Dream whip and the almond extract. In a 
large glass bowl put alternately the cake(cut up), sliced bananas, 
crushed pineapple, dream whip. (Last layer has to be dream whip.) 

Mix together: 2 tbsp. sugar 

{ tsp. cinnamon 
+ cup crushed walnuts 
Sprinkle over the topping. 
Refrigerate for at least 4 hours. Serve. 


- from Jim Ferris 


- Christine K. says it's too bad we couldn't 
bring back an Arizona“dessert from Iguanacon. 


So-fresh- you- have- to - slap- it Fruit Salad 
SO a tt te 


Next time you're stuck for a cool, interesting summertime 
dessert try the following: In a large bowl pile up 

- Granny Smith apples 

-nectarines or peaches 

-bananas 

-fresh strawberries 

-fresh cherries 


If you really want to get fancy serve a bowl of whipping cream 
on the side. Whipping cream should be whipped with a teaspoon 
ofsugar and a teaspoon of vanilla. Instant fruit fondue. 
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The next recipe iS dedicated to those lucky (gloat, gloat) souls who have 
microwave ovens. This can probably be adapted to a conventional oven, but. > 
remember that.a microwave has a constant temperature, so you vary the cooking 
times, fiddle with the temperature of your oven. Experiment a bit, if you know 
what I mean. : 


Grasshopper Pie: 


Crust: 
14 cups (15-20 cookies) chocolate creme-filled cookies, crushed 


2 tbsp butter or margarine 


In"9 inch pie plate melt butter (30 sec), Stir in cookie crumbs, press into 
bottom and up sides of dish. Cook for 2 minutes, Allow to cool, 


Filling: 
30 large or 3 cups miniature marshmallows 
4 cup milk 
2-3 tbsp. creme de cacao (I like just a tich more) 
2-3 tbsp. green creme de menthe (ditto) 
1 cup whipped whipping cream 


While the crust is cooling, combine milk and marshmallows in a large bowl. 
Cook uncovered for 2 minutes or until marshmallows begin to puff. Stir to blend 
together, and add creme de cacao and creme de menthe. Allow to cool until mixture 
ig thickened but not set, about 30 minutes. Fold in whipped cream, pour into crust, 
and chill until set, about 4 hours. If desired, garnish with whipped cream and 
chocolate curls. , ; 


Yippee, alcoholic dessert! 
=-from Mary-Karen Reid 


Don’t dessert us yeteoe 
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SPECIAL WHIPPING CREAM SECTION (or, four things to do with whipping cream that 
not even Playboy or John Norman have suggested) 


No Cooking Whipping Cream Apple Cake 


2 cans of good, no-sugar-added-if=possi ble pie filling, or homemade apple preserves 
10 crushed “holland rusks" 
Confectinners dark chocolate flakes ( usuallly Dutch) 
2 cartons(200ml,each) whipping cream 

Substitutes for holland rusks include crushed cornflakes if you're desperate, 
cake crumbs, or graham wafer crumbs. These substitutes are less desirable because 
they add richness to an already very rich dessert. 


Build in a medium-sized deep clear glass bowl(for that layered artistic 
look). Begin with a layer of crumbs. Add a layer of apple, a thin layer of 
chocolate, and a layer of whipping cream. Repeat until the bowl is full. Always 
end with a layer of whipping cream, about 1$ inches deep. Dish up with a big spoon. 


The leftovers make a great Saturday breakfast, but only if you made it Friday 
night - the whipping cream fast loses character. -from Marianne Nielsen 
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Danish Birthday Cake: 


2-12" tort shells 

2 pkgs. frozen sliced strawberries 

3-200m1, cartons whipping cream 

dash vanilla extract 

1 tsp. sugar 

1 pint basket of fresh strawberries 

1 to 100 birthday candles(depending on your sense of humour) 


Tort shells can usually be bought in a German bakery. If not available, cut 
a white Angelfood cake into three layers or get 2 sponge cakes. 






Place each layer on a plate and pour strawberry juice over them, Let them 
soak for thr. Whip the cream (in a coldglass powl is fastest). Add the sugar and 
the vanilla ( a capful is plenty) to the almost stiff whipping cream, 

Spread the frozen(still cold and a little frozen gives the best flavour) 
strawberries over the first layer. Add a layer of whipping cream about $" thick. 
Place the second layer on top of the whipping cream(cake may be soggy despite 
being delicious, so do this carefully). Add a layer of sliced strawberries and a 
layer of whipping cream, Place the fresh strawberries(rolled in sugar, if you 
don't worry about cavities) in a circle on top of the cake, Arrange and light 
the candles. 


If you have a large party to serve add another layer of cake, increasing 
the amount of strawberries and whipped cream. to match, This cake is also delicious 
made with frozen raspberries, fresh and very slightly green pananas(combine well 
with strawberries too), home~preserved apricots, or dried prunes that have been 
soaked in water overnight. The latter is very Danish, and though a mite weird, is 
surprisingly good. 


This cake has been served to Christine Kulyk, Mary=Karen Reid, and Georges 
Giguere, to name a few. Christine's was built in Lorna's room in residence when 
she so miserably resided there, Needless to say it left her foreign-student 
roommate rather curious about the rate of insanity (and obesity) in Canada, 


-from Marianne Nielsen 





Whipping Cream Fruit Salad: 


Basics: 


2-200ml, cartons whipping cream 

vanilla extract 

sugar 

4 large bananas 

2 pears 

2 apples(tart) 

2 oranges (largexsweet, 2 cans drained of mandarin oranges substitute) 


4 cup dark chocolate chips 


Desirable Extras: 


fresh strawberries, sliced 
raspberries 
seedless green grapes (though other types will pass) 
fresh cherries (pitted or unpitted-how hard do you want your guests to work?) 
chopped walnuts 
cantaloupe or honeydew melon in bite size pieces 
wabelge anctealads 
Pineapple is inadviseable, even well drained. It reacts badly with the cream, 


Whip the cream in a cold glass bowl. Add a small capful vanilla extract and 
sugar(less than a tsp). Beat till the cream peaks when touched with a fingertip. 
(For amateurs-a-hint: turn the beater off before doing this.) Fruit should be cut 
into bite size chunks, Mix fruit, whipping cream, and chocolate chips. Beat back 
the guests. 


This dessert is excellent for large gatherings of unexpected guests. More 
fruit can always be added. If you're really desperate canned fruit cocktail or 
canned cherries can be used; just drain well, 

This concoction has graced many an ESFCAS affair and blown many a diet, 
After all it is good for you... 











BREADS, CAKES, &COOKIES 





Apple Spice Muffins 


1c. sifted flour 4c. brown sugar, firmly packed 
2 tsp. baking powder 4 c. buttermilk 

tsp baking soda 1 egg, beaten 

tsp salt +c. cooking oil 

tsp cinnamon 1 can apple pie filling 
4c. quick-cooking oats 4c. chocolate chips 


Sift together flour, baking powder, baking soda, salt and 
cinnamon. 

Combine oats, brown sugar and buttermilk in a bowl; let stand 
10 minutes. Mix egg and oil; add to mixture and mix well. Add 
dry ingredients, stirring just enough to moisten. Spoon 1 tbsp 
into bottom of muffin pans. Ada 5 or 6 chocolate chips, then | 
heaping tsp. apple pie filling, another chocolate chip or two, 
then cover up with more oatmeal mixture. The muffins are less 
likely to break open when taken out of the muffin pan if the pie 
filling is completely contained within the oatmeal mixture. Spoon 
patter thinly, until you are sure you have enough to go around. 

Bake in a 375 oven for 25 minutes or until done. 

Cut in half while still hot, slather them with butter and 
glut yourselves. 


- from Lorna Tooelis 


Poppy Seed Cake 


This is one of the GREAT cakes of all time. Its history is 
traced back to a Ukrainian landlady, or should I say landperson? 
She used to include large pieces in her boarders' lunches. 


3/4 cup poppy(legal kind)seeds 
1 1/2 cup sugar 

3/4 cup milk 

3/4 cup butter 

2 cups flour 

1 tsp vinilla 

4 egg whites ( 
1/2 tsp salt 4, 
2 tsp baking powder \ 7 





Uy) STAT 


Soak the poppy seeds in milk for 5-6 hours. Cream butter 
and sugar together. Then add soaked poppy seeds and milk to the 
mixture. Combine flour, baking powder and salt together and then 
add to the poppy seeds, butter and sugar. Beat well and add vanilla. 
Fold in stiffly beaten egg whites. Bake at 325-350deg F. for an 
hour, The pan should be 9"x5"x2", greased and lined with wax paper. 


This has been my favorite since I was a wee tot. Also its 
simplicity and short preparation time make it a delight to cook. 
Sorry that it contains .no alcoholic ingredients. 


-from David Stuart 


Lemon-Sesame Loaf (from Recipes for a small planet) 


1/4 cup oil 1/4 cup soy flour 

1/2 cup honey 1 1/2-2 tbsp milk powder 
2 eggs 2 tsp baking powder 

1/2 cup sesame seeds 1 cup white wheat flour 


juice of 1 lemon(2 tbsp) 
grated rind of 2 lemons 
salt 


Toping: juice of one lemon 
3 tbsp honey 


Beat oil & honey till blended; beat in eggs, lemon juice& 
rind. Stir dry ingredients together & stir into first mixture. 
Bake in a small oiled loaf pan at 350deg.F. for 45 min, or till 
done. 


Combine lemon juice & honey (heat, if the honey is crystallized) 
Pour over warm loaf (will soak in more if you poke loaf with 
toothpick first). Cool for 1 min. & remove from pan. 


-from Lorna Toolis 
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Banana Nut Bread - 1 loaf. 





This. recipe gave ESF&AS its second wind and started the 
coffee and goodies tradition for the club. It started when John 
came home from a meeting with the other members(about 5) and said 
he had been elected Prez. His idea was to have regular club meetings 
with refreshments - first meeting to have banana nut loaf. Before, 
I knew, I was drafted to contribute. Being the wife of the Prez 
sometimes has its disadvantages. 


Preheat oven to moderate(350deg.F. ) 


1 3/4 cups sifted flour 

2 tsp baking powder 

1/4 tsp soda 

1/2 tsp salt 

1/3 cup shortening or margarine(I prefer margarine) 
2/3 cup sugar 

2 eggs, well beaten 

3 ripe bananas, mashed 

1/2 cup chopped. walnuts 


Sift flour, baking powder, soda and salt together. Cream 
shortening; add the sugar gradually and continue mixing until light 
and fluffy. Add the eggs and beat well. Add the flour mixture 
alternately with the bananas, a small amount at a time, beating 
after each addition till smooth. Turn into a well8greased bread 
pan(8 1/2x4 1/2x3") and bake about one’ hour and ten min., or when 
done(test by using toothpick) 


-from Karole Ishida 


Cinnamon twists Cinnamon twists are from 
Winnipeg. They are a Lard 
3 cups mix Joke. 








1/2 cup sugar 
1 egg 
1/2 cup milk(more) 


Roll in oblong shape, butter, cover with brown sugar and 
cinnamon, add a few raisins. Bake at 350deg.F. for 25-30 min. 


MIX 


2 cup shortening (use Crisco to keep) 

9 cups sifted all purpose flour 

1 tbsp salt 

1/4 cup baking powder (4tbsp) double acting like Calumet/Blue Ribbon 
or phosphate type like magic. 


Combine sifted flour, salt and baking powder. Stir well. Sift 
into a large bow. Add shortening. Use finger tips of pastry blender, 
to distribute shortening throughout dry ingredients until the ; 
mixture resembles coarse cornmeal.(Use or store in closed cannister) 


-Lorna Toolis 
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Butter-Dipped Biscuits 


1c. butter or margarine 
4 c. all purpose flour 
1 tsp salt 

tc. sugar 

5 tsp baking powder 

4 large eggs 

1 c. milk 


Put the butter in a pan and warm until melted in a 450° oven. 
Sift together the flour, salt, sugar and baking powder. 

Stir together the eggs and milk. Pour egg mixture over the 
dry ingredients all at once and stir until blended. Turn dough 
onto a generously floured poard and knead gently just enough to 
shape it into a ball. Pat the dough to a thickness of $". 

Cut into interesting shapes; roll both sides of the biscuits in 
the melted butter, then place them in any remaining butter in the 
pan, and bake in a 450° oven for 15-20 min. or until brown. 

These are very nice when topped with cherry pie filling. Or 
even nicer if you put sour cream on top of the pie filling. 
Failing this, jam will do. 


- from Lorna Toolis 


There was a young bugger named Larry 
Whose cooking was dreadfully merry 
__ y.,, He'd laugh as he stirred 
(LO foU grin as he purred 


shy "Guests, be warned and be wary." 
EAT 
THE Bob. 





There was a young creature named Fred 
Whose pleasure was baking brown bread 
"Do you think it will rise 

Since I used stale newt eyes" 

He said with a feeling of dread. 


GO 
—— 








‘Banana Walnut Muffins 


1 c. rolled oats 1 tsp salt 

1c milk z tsp cinnamon 

2c. unsifted all purpose flour ¢ tsp nutmeg - 
4c. granulated sugar 4c. margarine, melted & cooled 
5 tsp. baking powder to lukewarm 

1 tsp baking soda 2 eggs 

2c. mashed ripe bananas (approx. 4 - 5 medium) 

4-1 ce. walnuts 2 tsp vanilla 









howl mix together flour, sugar, baking powder, 
nutn and walnuts. 

3 ire stir in the melted margarine, eggs, 
and bananas. Add this wet mixture to the dry ingredients 
ei y until the flour is blended in. Line your muffin pans 
with La paper cup cake liners (or yse a teflon muffin pan’ and 
spoon batter in 2/5 full. Bake at 375° for 20-25 minutes or until 
a cake taster inserted into the centre comes out clean. 











- from Lorna Toolis 
(The stories I could tell about saving black bananas so Lorna 
could make those muffi When she finally did it though, it was 


. 
worth tre wait ((weight?)) ). - Marianne 








Shortbread Coonies 


These cookies are so light that you almost need a 1id on your 
cookie sheet. They are so delicious, so mouthwater that they melt 


in yourmouth. 


Fngredients 
4 ce. cornstarch 1 c. all purpose flour 
+c. icing sugar 1c. butter (room temp) 


Sift corn starch, icing sugar and flour together. Blend the butter 
into the dry ingredients with a spoon until a soft dough is formed. 
Shape into balls approx. one inch in diameter. Then place on an 
ungreased cookie gheet 14" apart. Flatten the balls with a floured 
fork. Bake at 300° for 20 - 25 minutes or until edges are slightly 
browned. Yields 3 - 4 dozen. 

Caution: highly fattening and habit forming. You can see how 
fat they have made me. To spice them up you can add cherries or 
little candies on top before baking but I prefer them plain. 


- from David Stuart 





Wookie Cookies 


2 eggs 

1 cup brown sugar 

1 cup butter 

2 tsp baking soda 

1 tsp vanilla 

1 tsp syrup (Rogers Golden) 


Mix ingredents, add flour till it thickens enough to roll. 
Roll out about 1/4" thick. Use gingerbread man cookie cutter. Cut 
and put on cookiesheet and bake 6-8 min. or until light brown. Do 
not overcook. Use chocolate icing & cocanut to trim. 


-from Yvonne Higgins 


-They're chewie! 
-and out of this world. 









Here musr Be a BETIER 
¢ easier. Wa TO BEST E65, 








"Let them eat cake” 


This phrase is commonly attributed to Marie Antoinette, but we 
know better. One warm day in June, as we were madly planning our 
Frog Manor housewarming and post V-Con party, Rosanne asked me, 
‘What on earth are we going to feed all those prople? We can't just 
give them chips and cheesies? 

The rest is history. 


Take any large white cake mix and bake in a 9x13" (approx) pan. 
After if cools, punch holes in the top with a fork, and pour over the 
contents of a pkg. of jello(lime is nice for summer) that have been 
mixed with 1/2 cup hot water. 


Allow to cool. In the meantime, whip a pkg of instant vanilla 
pudding, 1 1/2 cups cold milk and 1 pkg dream whip until nice and 
creamy. Use this to "ice" the cake after it has chilled. 


-from Diane Walton 


Ever made a cake with water? 


1/2 cup shortening 

1 tsp vanilla 

1 1/4 cup sugar 

2 sq. semi sweet chocolate 
(melted over hot water) 

2 well beaten eggs 

2 cups pastry or cake flour 
(Robin Hood) 

1/2 tsp salt 

2 tsp baking powder 

41 cup water 


Cream the shortening, add vanilla, beat in sugar,chocolate & 
already well-beaten eggs. (1st mixture) Sift flour with salt & 
baking powder. Add bit by bit with water to 1st mixture. Pour in 
shallow pan lined with wax paper. (in 2 8x8" pans) Bake for 30 min. 
at 350deg.F. 

Its so good that you don't need icing. All you need is this 
cake and a glass of raw milk. 





-from Tom Morrison 


pi r squared? 
pi r round- 
cakes r squared. 
-the unknown Physics major... 
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Flepper Pie 


16 graham wafers(crumbed) Combine these ingredents 
1 tsp flour and press into pie plate. 
1/2 cup butter, melted 

1/2 cup sugar 

1 tsp cinnamon 


Filling: 2 tbsp cornstarch 
1/4 tsp salt 
1/4 cup sugar 
2 cup scalded milk 


3 egg yolks 
1 tsp vanilla 


Mix cornstarch sugar and salt - add slowly to hot milk. Cook 
15 min. Blend a little of this mixture with egg yolks. Return to 
pan and cook 2 min. Add vanilla. Spoon into shell. 


Meringue: 3 stiffly beaten egg whites 
3 tbsp sugar 


Add sugar to egg whites, beat. Spoon onto top of pie. 
Sprinkle graham crumbs over the top. Bake at 300deg.F. for 20 min. 


-~from Lorna Toolis 





Lemon Chiffon Pie 


Yolks of 4 eggs 
1 cup sugar 

1 tbsp butter 

1 tbsp flour 
pinch salt 


Beat yolks of eggs, flour, and sugar and butter together, add 
juice of 1 lemon. Stir well and add 1 cup milk and whites of eggs 
beaten stiff. Pour in crust and bake together. Bake at 400deg.F. 
for 20 min. 


Crust: 2 cups flour 
1 cup shortening or 3/4 cup lard 
1 tsp salt 


Mix until crumbly. Add cold water little pit at a time until 
its in the shape of a ball. Roll and shape to pie plate. 
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Marshmallow Roll 








1 
a: 
i 
rd 
2 ar 
3 hocclate(or about 5 tbsp instant choc) 
1 tsp vaniila 
long grain coconut 

In a large bowl, beat egg, add icing sugar,chocolate,butter & 
vanilla. Put in walnuts & marshmallows, mix until all are covered, 
Sprinkle coconut on a large peice of wax papper. Put mixture over 
coconut, roll firmly then refridgerate. Keep in fridge. Slice to 
serve. 


-Yvonne Higgins 


-I just rolled a marshmallow 
How much did you get? 





A doughnut joke: I can't believe I ate the hole thing! 


Nana Setter's Macaroons 


Fa a 


2 egg whites 

1 cup granulated sugar 
2 tbsp cornstarch 

1 cup coconut 


Beat egg white with a pinch of salt until foamy; add sugar 
and cornstarch. Beat in double boiler over boiling water until if 
forms peaks when beater is held up. Remove from heat and add 1 cup 
coconut. Drop by spoonful onto greased cookie sheet. Bake at 350deg. 
until light brown. 


-from Lorna Toolis 


Bunjokes: 
Bunz-aye! 
Princess Leia has buns. 
Recipes. in abundance — 


Bring on the tarts! 
-Joyce R 
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Apple Crisp 
(Originatéd by Georgia Sullivan, Oyen, Alberta) 


Slice apples into a buttered casserole dish, enough to make one layer of 
apples. Sprinkle with 4 cup white sugar and some cinnamon. Mix and add the fol- 
lowing as a pie crust: 

3/4 cup brow sugar 
1/2 cup butter 
3/4 cup flour ‘ 
Pat mixture on top, and bake at 375 deg.F. for 30 to 45 minutes, 


..eor so the recipe says. To make your dessert interesting, ensure that the Apple 
Crisp is finished by taking it out of the oven less than ten minutes before you 
wish to serve it. It should then be warm enough(heh, heh) and ready to melt . 


appropriate gobs of ice cream. 
-from Keith Fenske 


Cherry Layer Dessert 
(Originated by Eva Hipsher, Albuquerque, New Mexico) 


cups crushed graham crackers 

lb. butter or margarine, melted 

80z. package creamed cheese 

tbsp. milk 

cup powdered sugar 

cup chopped nuts 

cup whipped cream or dessert topping mix (2402. package) 
can cherry or raspberry pie filling 

/4 cup sugar 

tsp. red food colouring (optional) 


PUD RP Bike Per DD 


vl 


Combine cracker crumbs and butter; press into bottom and sides of an 8x13" 
baking dish, Bake in modprate oven for five minutes. Cool, Warm cream cheese and 
milk in double boiler; add powdered sugar. Spread on crust; sprinkle with nuts. 
Spread whipped cream over nuts. Combine pie filling, sugar, and food colouring; 
pour over whipped cream. Chill until ready to serve. 


This is not the cherry dessert I inflicted on some unselected masochists 
during a certain August party. Honest it's not, It couldn't possibly be that one, 
pecause this one is edible. Seems to me that this recipe serves somewhere between 
six and ten people, depending on who they are, and whether they remember a past 
something or other that I really don't want to mention again. 

-from Keith Fenske 
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2 mative to your regulexrvintage 
fare,our connoisseur, Hopto: i ts one of the foltowing spicy 
little items: 
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Broomstick Fuel_(Puncli) 

2 tins Tropical Fruit Punch 

1 can condensed lemonade (pink!) 

1 pkg frozen strawberries 

1 26 oz. bottle vodka 

2 large or 1 giant pottle ginger ale 
2 oranges 


2 lemons 
At least 24 hours before the debacle, slice the oranges and lemons thinly, 


and soak them in the vodka. Assemble all ingredients in a large punch bowl, 
adding the ginger ale last so that the punch does not lose its* fizz. Toss in 
plenty of ice; do not light matches within at least three feet of the finished 


product. 

-from Joyce Rubin 
=Rotten to the Corps! 
-It gets you through anything = including a wedding. (¥vonne Higgins) 


Picnic Perfection 
Picnic So 


Vodka 
Pink lemonade 
Proportions to taste, (or lack thereof). 


-from Tony Higgins 


-For our Amexican friends- 
Try our Canadian beer - and brace yourselves 


= Blog: the next best thing to Drano 
The life and death of V-Con VI. 


oo: 


Spanish Coffee 


i oz. Kahlua 

1 oz. Grand Marnier 

2 oz. coffee 

large dollop whipped cream 

1 maraschino cherry 

chocolate chunk (semi- or bitter-sweet) 


Start with a medium brandy snifter. Run very hot water over 
the outside of it. Pour in the Grand Marnier. Holding the snifter 
sideways, rotate it so the inside gets coated with the liquer, 

Put a match to the mouth of the snifter to lightthe G.M. Continue 
rotating the snifter until the glass gets too hot to handle. 

Add the coffee, then the whipped cream. Pour kahlua over the 
whipped cream, add the cherry, then shave flakes of chocolate 
over all. Serve. 

N.B. Best results and most fun happen when making more than 
one of these at a time. Fresh coffee is mandatory, although 
I've used Taster's Choice and it wasn't (too) bad. Also, use 
real whipping cream. Don't let any one part of the glass in the 
snifter get too hot; b.roken glass is an unrush. 


- from Geérges Giguere 


- fire extinguishers are optional, though recommended for amateurs. 
Dragon's Breath unch 


Contrary to popular rumour, this punch does not contain 
sulphur, and will not take the roof off if ignited (will burn hot 
enough to forge steel, though). However, it is fairly potent, 
so serve in small punch cups ( the guests lose track of how much 
they've had so much easier that way. 

Start out with one 26 oz. bottle of vodka. Pour vodka into 
a large jar, and add lots of lemon and orange slices. Chill 
overnight, shaking the mixture every so often. 

To prepare the punch, add the vodka-fruit mixture to a huge 
punch bowl. Now, add about 4 bottle apricot brandy, 1 large can 
frozen orange juice concentrate (diluted, of course) and 1 large 
bottle of ginger ale or club soda. 

Taste. 

Add more vodka. Taste again. A little more apricot brandy, 
maybe. Keep tasting 'til you get it just right, then if you're 
still sober enough to receive guests, serve. 

Good luckiitity 


- from Mary-Karen Reid 
- If ghod had meant us to fly......-. 


- Diane Ww. 


cs) 


Py 
4 
Vv 


¢ 





Blog is Faanish! 


ESFCAS' Blog is descended from the noble brew created by Minneapolis fans. 


“iinneapolis it °73 Blog" 


12 oz, can frozen lemonade 

12 oz. can frozen lineade 

12 oz. can frozen orangeade 

12 oz. bottle or thereabouts, grenadine : é 
2 4O oz. gingerale, sprite, etc. 

1 bottle vodka 


The PFRC adapted this, and by crossing poverty with a desire for speed we 
came up with this more potent recipes 3 


12 oz. (each) orange juice and limeade 
2 bottles vodka 
3 or 4 bottles mix 


Should you have anything left in your cupboard try this final concoction...’ 


VINTNER’ S UNIVERSAL SOLVENT 


Take either of the above brews 
Add any desired amount of rum, scotch, gin, rye, beer and wine. 
CAUTION: Keep away from dragons, young children; for fans of Caius 
Petronius Arbiter. 
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It's better by the crock? 
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This marvellous substance was first developed at V-Con VI by the ESIFCAS 
vintner, with a little help from his friends. while preparing for the eruption 
of numerous thirsty fans, we found ourselves without a container large enough 
the hold the required quantities. The milk jugs were obviously too small, no 
one had thought that a wash basin would be necessary and we didn't want to 
invest in one for the occasion and then have to cart it back to lidmonton, 

A large plastic garbage can was considered but discarded = the consensus was 
that it lacked class, 

When we considered the spirituous resources available, the occasion was 
almost tragic. A table conpletely covered by rows and rows and rowS... 

“Everything but the kitchen sink," observed one of the PFRC hopefully. 

Almost as one the PFRC.chortled. "why not?” 

First we-had to be sure that none of the precious fluid would be lost, so 
a sheet of thizk plastic was laid down across the bottom of the sink, held in 
place by a large chunk of ice, The Minneapolis in '73 blog was carefully 
constructed by the filk hovering around the sink. 

Little did they realize, that the people behind them in the room wanted 
to help, too. ‘The party had been going on for some time before some thoughtful 
soul (probably the only person left in the room who could focus his eyes) 
started to list what had gone into the Blog. By that time no one really 
cared, 

The next morning, while cleaning up the debris we noticed that the thick 
plastic we had lined the bottom of the sink with had been eaten away in 
numerous places, making a rather creative lace out of the remnant. Also, the 
shiny new can opener we had bought to crack open the -ades had been corroded 
wherever the blog had been dripped upon it. ‘The hangovers reached new heights 
(or depths). 

The PFRC. has been trying to duplicate this effect ever since, but 
unfortunately the person who read off the bottle labels wasn't sober enough 
to remember and neither was anyone else. 


é -from Lorna Toolis 
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Have a drink? 
No thanks, I'm drawing 
tonight. 





VAN SPAT 
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#4 EXTRA®*EXTRA* eX TRAS#EXTRA*#EXTRA**EXTRA**EXTRA**EXTRA “EXT RAX* 


As a special. treat to our readers we are pleased to present 
a full course dinner in 5 acts. Seript by Bert van Der Boogaard; 
recipes by Adrian Fischer. 


We are proud to be host to the first Canadian showing of 


“MACBYRD" 


ACT 1 Scene 1 


(Adrian and Bert sitting at a table, with no one else in the 
vicinity. Outside it darkens with the lights just coming on. ) 


B. And whence shall we meet 
To plan that date? 
Shall we meet at darkest night 
When those of our kind do abound, 
Or meet in the sun's light 
As innocent as snow upon the ground? 


A. Let us meet then in the light of day 
So none may be the wiser and say; 
"Phere they plan their conspiracy 
Who is their goal? God! Please not me!" 


B. Until the morrow then. 


A. Until the morrow 
: But plan carefully 
For a single slip 
Can ruin you and me. (Adrian departs stage left) 


B. But success will bring 
My goals to me 
And joys to sing 
And I shall be free. (Exit stage right) 


ACT 1 Scene 2 


FS a ce 


(A rather unimportant area of a large building with many 
people passing pack and forth on the stage) 


A. Greetings 


B. Yes. Is it not a wonderous day 
For even the sun does not play 
A good sign is it not? 


A. A dark day has always been 
A favourite time of mine. 
And what we plan is; while not mean, 
The forces of light are now our enemies 
To be cursed and feared. For all our plans 
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If brought to light will signal the end. 
Have you the list? 


B. (Taking out a list. ) 
Upon this list you will find (hands it over) 
Six souls, bodies, and minds 
To shape and bend. 
And when not needed 
To destroy AND REND! (very forcibly) 


A. (Looks ‘over the list) 
The list is good 
But why did you choose... 


B. (Interrupts) 
No names! 
The walls have ears 
And that which has ears 
May have a mouth. 


A. (Peeved) Sorry! 


B. But why? 
Why does a cat play with the mouse 
Before devouring him? 
To give the mouse a chance, and not be thought a louse. 
To our cat 
He will be mouse. 
But the end is all the same 
(aside) AND THEN I WILL END THE GAME. 


A. (aside) And with the end comes 
The time to finalize 
to beat the drums 
plan and revolutionize. 
(to Bert) 
Well chosen, the night will be profitable. 


B. Naturally - and the meal? 
A. Fit for the Gods. 

B. Indeed? (with some doubt) 
A. Yes indeed! (snappish) 


B. See that it is 
For they must not leave as they came 
But must be under our power 

(aside) OUR POWER, MY POWER, IT'S ALL THE SAME 
For we have one chance only. 


A. The die is cast 
The lots drawn 
Let none come between us 
And our goal 
See to your list and I; mine. (exeunt) 
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AGT 2 Scene 1 


(Several weeks later at a groce 
of food) 


A. We now have all that is required 
Now go! 

You to the spirits 

I to my kitchens 


We meet in a day. 
ACT 2 Scene 2 
(At a liquor store) 


B. Oh Bacchus help me choose 


Those spirits that will loose 
The tongues of my victims. 


ACT 2 Scene} 


(In what app 
Bert stuffing severa 


ears to be a kitche 


ACT 2 Scene 4 

(While this was not in the 
time for a bit of light humour. The 
felon, but to protect him, he will r 
Robert Runte?) 


original play 


ry store exit with several bags 


n, with Adrian over a pot and 


1 dead Cornish Hens. ) 


, critics felt it was 
dded by a known 
Okay with you 


following was 4 
emain unknown. 


Harry “Snapper Organs" Higgins of "K" Division appears on the 
set and demands 
HH. Right, what's all this then? (Thinking it to be rape) 
B. Get out! 
HH. Caught you red-handed and haired with all these dead birds. 
Bloody Rapist! 
A, It's not that kind of bird. 
They're game hens! 
HH. I don't care how game they were mate; 


it's still RAPE. 
“We apologize for this interrupti 


ACT 3 Scene 1. 


(The arrival of the first guest 


on" 


a quaking bowl of jello. A 


bell is rung. Adrian comes pouncing out of his kitchen. ) 
A, They arrive, they arrive (an evil laugh) 

Enter! Enter my fair abode. 

Remove your coat and you've parked off the road?- 


Soon more will come; enjoy! 
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(making it an order) 


Ron.If I'm early I'll leave 
If I'm late I'll flee 
But fair warning to you 
I have notified the police about my whereabouts 
If anything happens it's off to jail for you louts. 


B. Adrian, I do fear 
‘ 7 that I see a small tear 
Upon his smiling face. 
Make room for him, make place 
For no harm is to befall him. 
Would you like some milk? Whole or skim? 


R. I want my mother 
Perhaps my brother 
But I warn you again 
The police know 
And if you try anything I guarantee ten. 


A. Would we try anything? (with an innocent look) 
(aside) Yes! 


B. (aside) Yes! 


~ ts 


R. Yes? 
All three say yes together. 


(Ron sits down but glances around suspiciously waiting for 
disaster to strike) 


ACT3 Scene 2 

The other guests arrive and eye each other and the two hosts 
with growing panic. 
ACT 3 Scene 4 


The Dinner. It is spent in a rather enjoyable manner with 
topics limited to one's health, the weather, and the sexual life 
of the South African aardvark. Enough was drunk by all to totally 
please both hosts and guests, and the Cornish Hens were superb. 
(They didn't move this time!) 


AcT 4% Scene 1 


As the guests are leaving one is overheard saying, "What are 
they planning?" 


FINIS? 


Recipes from this delightful repast can be foundon the page following. 








(wih apologies 
te Rycbard Armor 
When guests arrive they can't complain ee Camphelt Gron* 
When greeted with strawberries and champagne: 
But daren't forget when that is done 
The Culinary delights have just pegun! 
with Onion Soup en Francais 
The guests feel they just have to stay! 
With 24 onions gliced so snall 
Add to saucepan with 4 tablespoons putter» sugars and all. 
Heat slowly with the flame quite down 
Till onion rings are rightly prown 
2% pints peef stock then go in 


Ada 4 ounces Gognac to the prew 

And salt and pepper as you like it do 
Serve in powl with Gruyere cheese 

And French pread toasted as you please 
This serves ly to 6 of those who dine 
And shan't be confused with the time. 
The main course is the next you gee 
Rock Cornish Game Hens Ferrari 

With salt and pepper season 4 hen 

And let stand till needed again. 


And combine with 1/3 cup diced ham so nice. 
Aad to 1/3 cuP chopped mushrooms SO small 
Two shallots» minced and all. 

Moisten with % cup sherry %° add taste 

As well as zcup prandy (it shan't go to waste) 
stuff loosely into pirds' cavities 

And truss wita style and with ease 

Dot with putter soft and Light 

While is get to 350 Fahrenheit: 

Remove in one hour when pirds are brown 
And serve with fruit cut up and down. 

A dish that is sure to please 

The four guests that can gavour these- 


-You realize if it's Shakespeare: everyvody dies in the last act? 
3 -an apprehensive readers: 


= SALADS, VEGETABLES, & OTHERS » 
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SALADS ' 
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JOHN'S SUPER SALAD 





Lettuce as per requiremmnts (approx. $ head) (count heads) 
2 sticks celery, cut into %" sections 

3 green onions, cut up 

2 tomatoes, cut up 

1 apple, cubed 

1 orange, cubed 

1 tin tuna fish or salmon (deboned), drained 


Add salad dressing (plain salad dressing or mayonnaise), toss salad 
thoroughly, and enjoy. 


* Notes For something different, add grated cheese. (your favorite type.) 
- from John Mullock 


POLA.O SALAD (for eight people) 


Boil potatoes, and cut into small pieces, or mash if preferred 
Grate 3 medium carrots and 3 MacIntosh apples (on medium grate) 
Cut small bunch green onions in small pieces, or one large onion 
Boil eggs hard and slice. 

Mix, and pour dressing on,(see below) mix again, Jet stand 4 hours, 


Dressing 


cup salad dressing (Miracle whip) 
tbsp. sugar 

tbsp. salt 

tbsp. mustard 

pit of garlic powder Mix and add salt to taste 
pit of pepper 
tbsp. vinegar 
tbps. oil 
cup milk 
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- from Jim Ferris 
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FOUR-BEAN SALAD 


Drain and combines 


1 can (15 a, cut green beans 

1 can (15 oz.) cut yellow wax beans 
1 can ¢ 20 oz. ) chick peas 

1 can (20 oz.) red kidney beans 

1 can (20 oz,) lima beans 

1 Spanish onion, thinly sliced 

1 green pepper, thinly sliced 


Marinate several hours or over night and stir several times in the following 
dressing? 


dcup sugar 

Zoup salad oil 

cup vinegar (could be wine vinegar) 
1 tsp salt 

pepper to taste 

tsp dry mustard 

to 1 tsp tarragon 

to 1 tsp basil 

tbsp parsley 


i) 
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Drain before serving. Reserve marinade. Return any leftovers to it. Cover and 
refrigerate. 


- from Joyce Rubin 


CUCUMBER SALAD 


As with many of my recipes, the amounts used are approximations, I have 
NO idea exactly how much of each ingredient are in the thing, so prepare this 
with a spirit of adventure, and be ready to experiment until you get it 
exactly as you like it. 

Start with 2 large cucumbers, peeled or not, as you like. If you don't 
want to peel them, remember to scrub them well, as food distributors have the 
nasty habit of coating them with wax, to make them look green and shiny. 









ice the cucumbers thin, and put them in a large powl, Next, take 2 or 3 
stalke of green onion, and chop them fine, white bulb and all, and throw them 
in the bowl with the cucumber. Sprinkle with salt. 





Now comes “he experimentation. Obtain a large container of sour cream (it 
strikes me thi plain yogurt might be good too, put I've never got around to 
trying it.) end add about 3 tablespoons of vinegar. Taste. You may have to add 
more vinegar. Keep tasting. When you've got it just the way you like it, add 
about 1 tablespoon dried parsley (or, if you can get it, you lucky person,you, 
free chopped parsley). Stir. 








Add the sour cream etc, to the cucumber and onions and toss a bit, to get 
everything coated. Sprinkle with pepper. Chill for a few hours and serve. Sit 
pack, end enjoy the compliments. 


- from Mary-Karen Reid 
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RED C E S (if you can*t get pickled any other way) 


Shred large red cabbage, Put layer in crock, then layer of salt (not 
iodized) alternately until all cabbage is used. Let stand for three days, then 
wash in clear cold water, Fill sealer half full of cabbage, then put a small 
cloth bag filled with pickling spice in the centre, Fill up with cabbage. 
Press down firmly, and fill with cold white vinegar. Seal tight and keep for 
three months before using, 


- from Lorna Toeolis 


- for potato salad: The night has a thousand eyes, but so does a 600 pound 
potato... ; 


THE DRAGON'S RELIGHT (if =| old beast has lost his spark, this will get it 
going 


To half an inch of water in a saucepan add ¢ tsp salt and set to boiling 
furiously. Take a medium onion, dice it, and throw in with 10 to 12 pepercorns 
Continue to boil until onions get soft, then turn down to simmer, Now add 1 
can of Campbell's cream'of potato soup (plus any leftover potatoes you'd 
like to get rid of) and 1 can of Pacific oysters, chopped. Dump in the oyster 
juice too, Stir and add + tsp coarse pepper, 5 to 8 drops tabassco sauce, 
and 1/8 tsp cayenne, Stir and add 1 tbsp butter and 1 can of Nestle's cream, 
If the soup is very thick add milk, You may now judiciously salt to taste and 
add a sprinkle of chopped chives. 


Fire Extinguishers 


- tea has long been used on external burns. 
- a cucumber blended with yogurt could put out the fire. (mix in blender 
and sprinkle with paprika for colour) 


~ from Joy Van Eikenhorst 
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GREEN PEA SOUP 
——— 
Put to boil, for 3 hours: 


Split peas and a small hand of parley 
Hambone with quite a pit of meat on it 
Sliced onions j 

Water to cover well Veo. ME R ey sg 

a 7 Nor THE SovP | 
Stir occasionally, and add water if too ary. Add leek ‘cut in pieces, boil 
slowly for 15 minutes. Add 2 tbsp. soya sauce, and any leftover mashed «9 
potatoes, or carrots. 





i 


- from Jim Ferris 


INSTANT CANNED DISGUISE 
DE 


Put half an inch of one inch of water in @ saucepan and bring to boil 

(furious), add diced (3" by 4" by 1/8") medium onion ‘and boil until onion is 
soft, 5 minutes. Add any Campbell's products with half of recommended water 
or milk, then aid lots of pepper, 2 tablespoon of vinegar (if slightly sour 
rectify with oe ,eshorrors, sugar — 2 or 3 tablespoons) and taste agate; if 


bland, needs teensy amount of salt. 


‘acing time ten minutes plus onion cutting. If you are artistic add 
chopped green onion and a leftover or tho in small amounts. Don't be afraid - 


of your spice cupboard. 






- from Jamie Bater 


SAUER SOUT LIND ATR RAD RS 


LIVER pana sa acd RKIERKA AT See en ia eke 
ae) 


lb. frozen chicken liver 
lb. gide bacon 
tsp, garlic salt 
tsp. thyme 
1 tbsp, minced onion or bottled onion flakes 
#teP. salt . 
tsp. nutmeg 
Ztsp. lack pepper 
2 slices stale bread 
2 eggs 

Force slightly thawed livers through fine knife of a meat grinder along 
with the bacon and all the seasonings. This is very messy and tedious; leave 
yourself lots of time, Put the pread through last to clean the grinder and 
give the pat& body. Blend until smooth in a blender, doing half of the mix- 
ture at a time. Tt is very important to achieve as smooth a texture as 
possible. If you do not have a plender, run it through the meatgrinder again. 
Beat eggs and stir into mixture thoroughly. Turn 4nto a small loaf pan. 
Filling it 2/3 full, Cover tightly with lid or a double layer of tin foil. 
gtand .anaaishaltow. pan of hot water and pake at 275 deg. for 2 hours. 


- fron Joyce Rubin 
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NO-FAIL YORKSUTRE PUDDING (6 peopl >) 
—— SSSHIRE PUDDING 


Have 6" Square pyrex ban hot and oil to cover bottom, 


Batter: 

2 eggs 

1 cup flour 

1 cup milk 
Pinch of salt 
pinch of sage 


Mix ingredients together with hand mixture, and pour into hot pan, 
Put on high rack in oven. Bake at 400 degrees for 3/4 hour. Cut 
and serve at once, 


- from Jim Ferris 


NOTES FOR YORKSHIRE PUDDING 


Serve on Sunday afternoon with Toast beef, baked potatoes, and 
your favorite veggy. 


Adrian P, insists this is a Yorkshire "pud". 
Others Say it is hobbit forming, 


INTERESTED TN A_QUICK SANDWICH THAT'S INTERESTING AND HAS NOTHING 
TO DO WITH spam? 


Try; 

one onion bun, cut in half, Slathered in butter 
Sliced sharp cheddar cheese 

3 to 1 RIPE avocado, sliced 

salt and Pepper to taste 


Half the Edmonton contingent to Iguanacon survived for seven 
days straight on these. Surprisingly enough, they can Still look 
an avocado in the face, and even have gone into withdrawal for 


- from Marianne Nielsen 


OLDE FATTHFULL, BREAKFAST SANDWICH 
EEL SR ARPAST SANDWICH 


1 egg 
2slices wholewheat bread 
slices tomato 
1 slice corned beef (or ham) 
Sliced sharp cheddar, enough for the sandwich 


Toast the bread and butter it, While the breaa is toasting, 
fry a beaten egg(season to taste) on high heat. In the same pan 
gently fry the meat. Place the cheddar on the toast first, then -: 
the still-hot fried egg, then the meat, then the tomato, 

As I work Outside in the winter, I've gotten into the habit 
of a large breakfast, This, Oatmeal, and a glass of milk is enough, 

- from Georges Giguere 








CHEESE AND QUACKERS 


Cheese and quackers-what no ESFCAS party can do without. A 
certain person (no, not Brunner) contributed a duck drawing, and 
so this final section was hatched. 


Types Of Cheeses (any combination) 


Colby 
Cheddar (medium) 
Gouda. (smoked) 
St. Paulin 
genuine certified french roquefort 
truffles (for those earning $100,000+) 
smoked Gruyere 
beer and chives 


Tilsit 
Dofino "havarti" 
Edam Dutch 


And at ciesse of the party as a subtle hint: 


Limberger 


Types Of Quackers 


Added Extras 


Ritz and Ritz cheese 
Jacobs 

TUC 

Norwegian flatbread 
french onion crisp with Dejon mustard and cheese 
Triscuits ae iG 

Sour cream crackers 

Stoned wheat thins 

Vegetable thins 

Rye crisp (Danish or Swedish) 
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olives (green and black) 
Pickles 

cherry tomatoes 

celery sticks 

pickled artichoke hearts 
apple slices 

pear slices 

pickled beets 

sliced green peppers 
salami slices JAN STCHET 





Or any other finger food you may have a particular fondness for. 
Serve everything with warm B&B, or other liquor. 
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